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— ooOOoo — 

3ecause  this  country  is  at  war,  the  nourishing  hot  school  lunch  is  more  im- 
portant to  children  than  ever.    Many  more  mothers  are  working  outside  the  home, 
and  some  of  them  can't  pack  a  good  lunch  box,  or  prepare  a  good  noon  meal  at  home 
for  their  children.     So  a  well-planned  luncheon  served  at  school  is  a  very  impor- 
tant part  of  the  program  of  food  fighting  for  freedom.     It  not  only  provides  the 
right  food-  for  children  to  grow  on  and  study  on,  at  the  time  they  need  it.  It 
serves  as  a  standard  for  good  meals.    And  the  school  lunch  also  helps  keep  food 
costs  down  for  each  family  by  using  volunteer  workers,  by  serving  community  canned 
foods,  and  by  buying  foods  in  quantity.     If  it  is  well-managed,  there  is  little  or 
no  waste  of  food  in  the  school  lunch  program. 

But  in  planning  to  save  food  and  to  serve  the  right  foods  for  strength  and 
health,  don't  overlook  the  safeguards  against  waste  of  time  and  food  by  accidents, 
rake  adequate  precautions  for  the  safety  of  both  the  children  and  the  lunch- room 
worKers.    Accidents  happen  for  lack  of  simple  good  housekeeping  habits  on  the  part 
of  the  lunch-room  managers.    So  the  War  Food  Administration  advises  those  in  charge 
to  maice  a  regular  check-up  of  the  way  things  are  being  done,  and  see  that  there  is 
w  chance  of  accident. 

Frobably  the  most  frequent  accidents  to  workers  are  from  burning  or  scalding. 

aot  water  right  out  of  the  faucet  may  be  scalding  hot  so  teach  workers  to  turn 

taps  on  gradually,  and  to  test  the  temperature  of  the  water.    Dropping  food  be- 
cause oi  a  scalded  hand  wastes  the  food  and  causes  pain  and  trouble  to  the  person 
wh<>  has  zhe  accident.     In  a  similar  way,  food  is  lost  and  someone  may  be  scalded 


if  a  hot  pan  of  food  on  the  stove  is  tipped  over  "because  the  handle  of  the  pan  is 
left  sticking  out  where  someone  crushes  against  it.    This  is  a  common  home  a.ccidentf 
and  it's  just  as  likely  to  happen  in  the  hurry  of  serving  a  school  lunch.  Turn 
handles  of  pans  toward  the  back  of  the  stove  as  a  safety  precaution.    And  don't  use 
pans  with  loose  handles,  or  rounded  bottoms,  in  a  school  lunch  room,  because  of  the 
danger  of  spilling  their  contents  and  scalding  someone. 

Almost  everyone  at  some  time  or  other  has  had  the  hands  or  face  scalded  by 
lifting  the  lid  of  a  steaming  saucepan  or  kettle.     It's  an  accident  that  is  easily 
prevented  by  training  workers  to  lift  the  farther  edge  of  the  lid  first.    And  of 

course,  train  them  to  use  a  pot  holder  to  ha.ndle  a  hot  pan  rather  than  the  corner 

of  an  apron  or  a  dishtowel.    Teach  workers  to  keep  holders  dry.     If  they're  .wet 
they  may  steam  when  you  use  them  on  a  hot  pan,  and  burn  your  fingers, — -make  you 
drop  the  food. 

Have  a.  place  ready  to  set  a  hot  cooking  pan  doxvn ,  before  you  take  it  from  the 
stove.    In  a  crowded  school  kitchen  you  can  ea.sily  forget  this  simple  precaution 
and  scald  yourself  or  someone  else  while  hurriedly  clearing  a  space  for  the  pan. 
Another  safeguard — -turn  off  the  flame  of  the  ga.s  stove  before  you  move  the  pan. 

Look  out  for  scalding  from  boiling  liquids  in  cracked  glass  jars.    Before  you 
pour  a  boiling  liquid  into  a  glass  jar,  put  a  metal  spoon  or  knife  in  the  jar  and 
set  it  in  the  sink  or  dishpan.     Then  if  the  jar  cracks,  its  contents  won't  scald 
you. 

Speaking  of  broken  glass,  always  throw  away  the  food  in  a.ny  broken  glass  jar 
or  dish.    This  is  one  case  where  it's  better  to  waste  a  little  food  than  to  take  a 
chance,    A  tiny  piece  of  broken  glass  in  food  might  cut  someone's  mouth  or,  if 
sallowed,  cause  internal  injury.    Put  broken  glass  or  broken  dishes  in  a  separate 
trash  container  where  they  can  be  seen,  not  in  a  wa.ste  basket. 

Another  sort  of  burn  may  come  from  using  or  leaving  lye  or  sal  soda  about. 
(Sal  soda,  is  washing  soda.)     In  some  States  regulations  forbid  using  these  mater- 


ials  around  s,  school  lunch  room.    If  you  are  allowed  to  use  them,  keep  them  in  a 
safe  place  where  children  will  not  accidentally  get  hold  of  them. 

Cuts  are  common  in  any  crowded  place  where  food  is  handled  in  a  hurry.  Keep 
sharp  knives  in  a  rack  that  protects  their  edges  and  prevents  workers  from  cutting 
themselves,  as  they  may  do  when  knives  are  left  loose  in  a  drawer.  Don't  have  de- 
fective knives  around  for  instance,  a  knife  with  a  loose  handle,  so  that  the 

blade  slips  when  you  use  it. 

Don't  allow  workers  to  use  knives  or  other  unsuitable  tools  to  open  tin  eans. 
•There  are  plenty  of  effective  cheap  types  of  can  openers  to  "be  had.  A  tin  can  with 
a  ragged  edge  can  make  a  mean  cut. 

For  some  reason  people  always  laugh    when  anyone  slips  and  falls  "because  of 
a  wet  or  greasy  floor  or  a  spot  of  spilled  food.    But  many  a  person  has  suffered  a 
broken  leg  or  a  sprained  ankle  or  a  badly  bumped  head  from  this  sort  of  fall.  So 
insist  on  prompt  cleaning  up  if  anything  is  spilled.    And  have  lunch-room  workers 
wear  well-fitting  shoes  with  lox*  heels,  not  only  for  their  own  comfort,  but  because 
a  run-over  high  heel  can  upset  a  worker's  balance  when  carrying  a  tray.  Untied 
shoe  strings  can  trip  a  worker,  too. 

Ordinary  good  housekeeping  should  provide  suitable  places  for  brooms,  mops, 
and  boxes  in  which  supplies  are  delivered,  so  that  they  are  never  left  where  anyone 
could  fall  over  them.    And  the  old  warning  against  standing  on  chairs  or  shaky  sup- 
ports to  reach  high  shelves  applies  either  in  a  lunch-room  or  at  home. 

Bums,  cuts  and  falls  are  just  a  few  of  the  possible  accidents  to  guard 
against  in  a  school  lunch  room.    The  danger  of  fire  is  present  wherever  there  is 
a  stove  for  cooking  or  heating,  and  the  usual  fire  precautions  are  all  necessary. 
But  with  regala.r,  observant  supervision,  intelligent  precautions  and  good  training 
°f  helpers,  you  won't  have  to  have  accidents  in  your  school  lunch  room. 
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